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__Food safety: a global challenge

= Developing countries:

As high as 2-4 Million children
die every year of diarrhoea-type
diseases

= Developed countries:

Costs are >10-15 GS/ year AN
for hospitalization and medical | cunicaL mAnaGEMENT OF

ACUTE DIARRHDEA

treatment @z=== unicel®

rpnia

WHO Global Strategy for Food Safety, 2002
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__Food Quality and Safety -
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Microarrays

Agilent llustration Flavio Robles, Berkeley Lab Public Affairs
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_ Nucleic Acid | ateral Flow ImmunoAssay (NALFIA)

|
Carbon particle

Sample pad

Specific antibody for tag 1
immobilised on membrane

L Nirocellide nmbrane |

Aart van Amerongen — AFSG
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__Micro and nanotechnolo

QWAGENINEENM




__Sensing volatiles
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_Organic_ monolayer on silicon
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__Food Quality and Safety
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Maarten Jongsma - PRI
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__Sensor array

NASA Ames Research Center
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_ Writing the addresses

Maarten Jongsma — PRI
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SnapTag: www.covalys.com

Maarten Jongsma — PRI
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GFP-oligoA

Maarten Jongsma — PRI
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Jongsma and Litjens,
Proteomics 6: 2650-2655 (2006)




Packaging and inforn{tion
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__Pathogens and micro-organisms
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LGP
m Listeria m E. coli

= Salmonella = Campylobacter www.toxinalert.com
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This pear is red.
crisp

This one’s orange.
firm

And this one’s yellow.

To find your perfect pear, just look
for the ripeSense” sensor.

#WORLD FIRST
s, pes

WWW.ripesense.com
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__Nanosilver

After 8 days
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__Hazard and Risk
| Risk Assessment

Hazard Hazard
Identification Characterisation

Risk Risk
Characterisation Management

Exposure
Assessment

Risk Communication

FAO / WHO
g SR Process of risk evaluation
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__Risk_assessment

ADEATER
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__Hazard characterisation
28

Fe30, (9 nm)
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Zn0 (20 nm)

lonic Liquids Technologies %
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_ Properties of nanoparticles affecting toxicity

Nanoparticle Biocompatibility

Zeta potential
Solubility

(EPR Effect)

\ High

1 nm 220 nm
Size

(Rigid Core) m
=

Billary Clearanc:
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Scott McNeil

Nanotechnology
Characterization Lab
NCI - NIH

www3.interscience.wiley.com/journal/121524295/home

__Biodegradability

David McCarthy / Science Photo Library
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__Detection of nanoparticles

Max—E’_Ian_ck-Gespllsphaft .
ﬂ T ey T MPI fiir biophysikalische Chemie

Detection of flanoparticles
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